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Kencur (Kaempferia galanga) adalah tanaman dari suku Zingiberaceae 
yang telah banyak digunakan untuk pengobatan diantaranya sebagai 
antibakteri. Zat yang biasa digunakan sebagai antibakteri adalah minyak 
atsiri. Pada proses destilasi, air sisa destilasi biasanya dibuang, padahal 
dalam air sisa destilasi masih ada senyawa-senyawa lain yang berpotensi 
sebagai antibakteri, oleh karena itu perlu diteliti mengenai air sisa destilasi 
rimpang kencur sebagai antibakteri. Pada penelitian ini minyak atsiri dan air 
sisa destilasi yang didapat dengan destilasi Stahl dengan kecepatan 2-3 
ml/menit kemudian dibuat konsentrasi 10, 20, 30, 50, dan 100% dengan 
emulgator tween 80 10%. Minyak atsiri dan air sisa destilasi yang telah 
diencerkan diujikan pada Staphylococcus aureus dan Escherichia coli 
dengan metode difusi sumuran dengan kontrol positif eugenol 2% dan 
kontrol  negatif tween 80%. DHP yang didapat dari minyak atsiri 
konsentrasi 10, 20, 30, 50, 100%, air sisa destilasi 100% dan eugenol 2% 
terhadap Staphylococcus aureus berturut-turut adalah  9,64 mm, 12,98 mm, 
17,72 mm, 22,89 mm, 30,61 mm, 8,25 mm, dan 17,02 mm, sedangkan 
terhadap Escherichia coli adalah 8,41 mm, 10,75 mm, 15,69 mm, 20,83 
mm, 29,55 mm, 7,21 mm, dan 15,75 mm. Air sisa destilasi konsentrasi 10, 
20, 30, 50% dan tween 80 10% tidak menghasilkan DHP baik pada 
Staphylococcus aureus maupun pada Escherichia coli. 
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ANTIBACTERIAL ACTIVITY OF THE ESSENTIAL OIL AND 
WATER RESIDUAL OF DISTILLATION KAEMPFERIAE 
RHIZOMA AGAINST ESCHERICHIA COLI AND 
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2443006021 
 
Kaempferia galanga; Zingiberaceae, has been used to combat diseases, 
among them caused by bacteria. Substances commonly used as an 
antibacterial is essential oil which is obtained through Stahl distillation. The 
water residual distillation was usually removed, whereas in water residual 
distillation there were still other compounds that might be potential as an 
antibacterial, therefore water residual distillation should be investigated as 
an antibacterial. In this study, the essential oil and water residual distillation 
were obtained by Stahl distillation at a rate of 2-3ml/minute and made to 
concentrations 10, 20, 30, 50, 100% with tween 80 10% as emulgator. 
Essential oil and water residual distillation that has been diluted were tested 
against Staphylococcus aureus and Escherichia coli with the well diffusion 
method with eugenol 2% as positive control and tween 80 10% as negative 
control. The essential oil with concentration 10, 20, 30, 50, 100%, water 
residual distillation concentration 100%, and eugenol 2% showed zones of 
growth inhibition against Staphylococcus aureus with diameters 
respectively 9.64 mm, 12.98 mm, 17.72 mm, 22.89 mm, 30.61 mm, 8.25 
mm, 17.02 mm, whereas against Escherichia coli 8.41 mm, 10.75 mm, 
15.69 mm, 20.83 mm, 29.55 mm, 7.21 mm, and 15.75 mm. Water residual 
distillation concentration 10, 20, 30, 50%, and tween 80% didn’t produce 
zones of growth inhibition to Staphylococcus aureus and Escherichia coli 
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